Marion Poore Anderson’s 
CHRISTMAS APPLESAUCE CAKE 


2 cups white sugar 

2 cups unsweetened applesauce 
1 cup shortening 

3 cups sifted flour 

2 teaspoons baking soda 

2 teaspoons cinnamon 

1 teaspoon ground nutmeg 

1 teaspoon ground cloves 

12 ounces raisins 

1 teaspoon salt 

1 cup candied cherries, halved 

1 cup candied mixed fruit, diced 
1 cup chopped nuts, walnuts or pecans 


Heat applesauce to nearly boiling. Put shortening in mixing bowl, and add applesauce, 
reserving a little for the baking soda. Add sugar and the soda that has been mixed with 
reserved applesauce. Blend. Add flour to spices, reserving some of the flour to mix with 
the raisins, candied fruit and nuts. Add the dry ingredients to the first mixture. Add the 
raisins, fruit and nuts that have been tossed with the reserved flour. Bake at 300° in 2 
greased and floured loaf pans for 1 hour or until toothpick comes out clean. 


Call 658-7897 if you would like to order a cookbook. ® 


